



Baked N ew Jersey Top Neck Clams 
with diced bell pepper, onions and bacon 
$5.50 
Stuffed Mushrooms 
Baked with Fresh Maryland Lump 
Crabmeat and gruyere cheese 
$7.25 
Texas Grilled Shrimp 
. Tender Grilled Shrimp 
Marinated in Garlic, Lemon and Pepper 
$7.75 
Florida Gulf Stream Shrimp Cocktail 
Chilled Shrimp with Cocktail Sauce 
and Lime Mayonnaise 
$6.75 
Chicken Breast Teriyaki 
Marinated Boneless Breast, Grilled and 
served with pineapple, mushroom and peppers 
$4.50 
Sauteed Sea Scallops 
Lightly Sauteed, Deglazed with 
Madeira Wine, Heavy Cream, Served 
in a Puff Pastry Shell 
$6.50 
Skewered Country Ham and Bacon 
A Grilled Brochette Served with an Apricot, Plum Sauce 
. $5.50 
Bisque of Atlantic Shellfish 
and Mushroom . 
Lightly Creamed Shellfish and 







Cafe Green Salad 
Crisp Boston Bibb, Bermuda Onion 
Musnroom and Carrot with a Fresh 
Herb Dressing 
$3.25 
Tomato and Onion 
Sliced Beefsteak Tomato served 





Baked with a Seasoned Lump 
Crabmeat and Lemon butter 
$13.95 
Chicken Riesling 
Boneless Breast of Chicken, Sauteed 
with Mushrooms, Shallots, Finished with 
Cognac and California Riesling 
$10.95 
Florida Red Snapper 
Oven Roasted Red Snapper 
Fillet with Fresh Mint 
$16.95 
Veal and Wild Mushrooms 
Escallops of Veal Tenderloin and 
Wild Musnrooms Bound with Reduced 
Heavy Cream 
$16.95 
Maine Lobster and Chicken Saute 
Medallions of Chicken Breast and 
Lobster Prepared with Tomatoes, 
Mushrooms, Demi-glace and Tarragon 
$17.25 
- Grilled Entrees -
Grilled Atlantic Seafood Brochette 
Lobster, Scallops, Shrimp and Swordfish 
Topped with Lemon Herb Butter 
$17.95 
Pacific Northwest Baby Salmon 
Grilled Whole Baby Salmon Finished with a 
Lemon, Pernod and Almond Butter Sauce 
$13.95 
Double Cut Lamb Chops 
Grilled chops, with a Garlic 
Rosemary and Mustard Sauce 
$19.95 
Mixed Grille 
Pork, Veal and Lamb Chops 
with Bratwurst and Bacon 
$17.95 
Atlantic Swordfish 
Swordfish Steak Grilled 
Served with Fresh Tomato Salsa 
$16.95 
Prime New York Sirloin 
With Maitre d' Hotel Butter and 
Fresh Grated Horseradish 
$18.95 
Broiled Filet Mignon 
With a Fresh Herb Buttet and Sauteed Mushrooms 
Surf and Turf 
Broiled Petite Filet Mignon 
and Cold Water Lobster Tail 
$23.95 
$18.95 
Baked Lobster Tails 
Twin Lobster Tails 
baked with butter 
$29.95 
Desserts 
Creamy Philadelphia Style 
Cheese Cake 
$2.95 
With Fruit $3.50 
Chocolate Truffle Pate, 
with a Raspberry Puree 
$3.50 
Rainbow Sherbet 
Fruit Sherbets Served with Gaufrette 
$1.95 
Creme Caramel Grand Marnier 
Light Egg Custard Laced 
with Grand Marnier, 





A Fresh Sweet Biscuit 
Filled with Strawberries 
and Whipped Cream 
$2.25 
Suite Endings 
Daily Selection of Assorted Pastries and Desserts 
